
Butterball 
Applewood
Smoked  Natural 
Turkey Bacon 
Rounds

F I S H E R D E S I G N    |     Butterball LLC     |      Butterball Logo BB_LOGO_CMYK.ai   |      6. 3. 08

PANTONE Process Cyan C

PANTONE Process Magenta C

PANTONE Process Yellow C

PANTONE Process Black C



Butterball Applewood Smoked 
Natural Turkey Bacon Rounds

PAN FRY: 
Turkey Bacon Rounds should be heated slowly in a no-stick 
frypan using medium to medium-low setting. Place slices in a 
single layer. Turn frequently for even browning. Heat for: 5-6 
minutes for soft texture, 7-9 minutes for crispy texture. 

MICROWAVE DIRECTIONS:  
Place 4 slices of Turkey Bacon Rounds in a single layer on a plate 
lined with paper towels. Cover with paper towel. Microwave on 
high for 1 minute, flip slices, and microwave for another minute.

CONVECTION OVEN:  
: Preheat oven to 375°F (190°C). Line a baking sheet with 
parchment paper. Place Turkey Bacon Rounds in a single layer 
on sheet. Bake for 20-25 minutes, flipping once. For best results 
do not overheat, recommended to heat to 165°F (74°C).

CHEESY TURKEY BACON EGG MUFFINS

TURKEY BACON BURGER

TASTY TURKEY BACON-WRAPPED CHEESY JALEPENOS

TURKEY RANCH STUFFED BACON TACOS

Exceldor Foods Ltd.
6775 Financial Drive, Suite 101,  
Mississauga, Ontario L5N 0A4

Ontario • Ontario	 1-800-387-7760
Quebec • Québec	 1-800-363-8008
Atlantic	• Atlantique	 1-902-468-1254
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MOD. 01.15.2018

Product Code/ 
Distributor Code:

41288 

Units per case: 
12 x 500g (25 – 27
slices per pack)

Unit Weight: 
19 g

Case Weight: 
6 kg

Shelf Life: 
1 year

Allergens: 
May contain traces  
of egg

Ingredients:

Turkey, Water, Potato 
starch, Sea salt, Sugars 
(cane sugar, smoked 
sugar), Smoke flavour 
(contains yeast extract), 
Cultured celery extract, 
Smoke.

Handling: 

Product to be kept 
Frozen – stored at 0°F 
(-18°C).

COOKING INSTRUCTIONS

CHEFS INSPIRATIONS

For recipe ideas and a complete list of poultry products go to butterball.ca

PERFECT FOR . . .

BENEFITS

• Schools • Restaurants • Institutions • Healthcare

• Hotels • HMR

• Gluten-Free
• 85% lower in fat than pork side bacon
• 30% more protein than the leading turkey bacon
• Superb flavour and texture will make it a menu favourite
• Excellent replacement for side pork bacon

FEATURES

100% Turkey 
Meat

Whole Muscle

Gluten Free

Calories 30
Fat / Lipides 1.5 g
 Saturated / Saturés 0.5 g
 + Trans / trans 0 g
Carbohydrate / Glucides 1 g
 Fibre / Fibres 0 g 0 %
 Sugars / Sucres 0 g 0 %
Protein / Protéines 4 g
Cholesterol / Cholestérol 10 mg
Sodium 140 mg 6 %

Potassium 50 mg 1 %
Calcium 0 mg 0 %
Iron / Fer 0.3 mg 2 %

* 5% or less is a little, 15% or more is a lot
* 5% ou moins c’est peu, 15% ou plus c’est beaucoup

Nutrition Facts
Per 1 slice (19g)
pour 1 tranche (19 g)

% Daily Value*
2 %
2 %

 


